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at 
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To  the  agency  which  I  have  the  honor  of  representing  here  today  is  delegated 
the  standardization,  grading,  and  inspection  work  of  the  United  States  Departcent 
of  Agriculture.     This,  I  think  you  will  agree,  gives  us  a  "big  joh  —  a  "big 
responsibility.    Under  the  authority  contained  in  several  Federal  statutes  and 
in  the  arjaual  Agricultural  Appropriation  Act  official  standards  of  quality  have 
been  developed  for  most  farm  and  food  products.    These  include  cotton,  wheat, 
corn,  and  the  feed  grains;  tobacco,  wool,  and  hay;  livestock,  meats,  butter, 
eggs,  and  dressed  poultry;  and  fruits  and  vegetables  -  not  only  fresh  fruits  and 
vegetables,  but  also  canned,  frozen,  and  dried. 

Olhis  idea  of  quality  standards  is  not  new.    Even  in  the  early  days  of  American 
Agriculture  the  buyer  and  seller  of  farm  produce  used  some  form  of  standardiza^ 
tion  when  moving  commod.it ies  in  commercial  channels.    However,  uniform  standards  - 
uniform  by  markets,  by  regions,  and  by  seasons--  of  the  year  -  had  their  origin  only 
a  little  more  than  a  quarter  of  a  century  •  ago  when  standardization  work  was  begun 
"by  the^Xederal  Government .     Today  in  order  to  have  the  widest  possible  uniforjaity- 
the  Agricultural  Marketing  Service  maintains  a  competent,  unbiased,  and  carefully 
supervised  inspection  system.     Only  under  such  a  Nation-wide  system  of  inspection 
can  uniformity  in  the  application  of  the  standards  be  assured. 

X't  is  not  necessaiy  for  me  to  discuss  the  merits  of  uniform  standards*    You  know 
^hat  they  help  to  reduce  confusion,  waste,  and  chicanery  in  buying  and  selling. 
Y.pu  know  that  yardsticks  for  measuring  quality  gradations  make  for  greater 
ei'ficiency  in  marketing  and  distribution,  whatever  the  product  may  "be.  These 
facts  are  similarly  recognized  by  other  groups.     It  is  not  difficult  to  \indexs.taiid 
why.     The  producer  wants  to  get  the  price  that  the  quality  of  his  product  and  the 
condition  of  the  market  entitle  him  to  receive.     This  is  liksv/ise^.truc^f  the 
processor  and  the  distributor,  who  also  need  uniform  quality  gage  to  facilitate 
buying  and  selling,  particularly  at  long  distances.     This  brings  us 'to  the  con- 
sumer, let  us  say  the  homemaker,  who  wants  as  much  assurance  as  possible  that  she 
is  obtaining  a  product  of  a  quality  in  line  with  the  price  paid. 

t 

Cons\iroer  interest  in  the  Federal  standa^"dization  program  is  a  rather  recent 
development ,  ,  for  originally  the  United  States  standards  for  farm  products  were 
worked  out  primarily  for  producers  and  distributors,,,  Nov;,  however,  the  num1>ej:r_^^ 
of  products  for- which  standards  are  being  carried  to  consumers  i^s  steadily 'iiv- 
creasing.     Interestingly  enough,   too,  some  of  our  most  pressing  cLemantls  now  ^bein^^ 
received  come  from  consumer'"  groups  who  v/ant  rotallr.gra.d.es if orwul-atod  and  the 
grade  name  stamped  or  labeled  on '  the  product  in  such  a  way  that  consumers  can 
know  what  they  are  btiying  and  can  get  what  th,ey  pay  for.     These  demands  have  been-'' 
vocal  particularly  with  respect  to  canned  goods  v;hich  the  consumer  herself  canno.t 
inspect  until  she  buys-the  can,  tai^es  it  hom.e,  and  opens  it. 
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39_Grade^  for  Cann£d_Frait_s  and  YfiK^ts'hles, 


Conunercial  inspection  and  certification  of  canned  fruits  and  vegetal^les  under 
The  Farm  Products  Inspection  Authority  were  inaugurated  "July  1,  193L. 
Certifications  since  the  inception  have  "been  based  on  the  standards  .of  this 
Service  and  vere  designated  as  A  or -Fancy,  B  or  Choice,  and  C  or  Standard.. 

A.^i.S.  grades  were  alv^ays  issued  first  in  "tentative"  form  "because  it  is 
realized  that  some  of  the  specifications  may  need  to  be  changed  as  inspection 
experience  develops  more  comprehensive  Information  than  was  available  when  the 
grades  vjere  issued.    A  standard  is  based  on  such  factors  as  the  physical  charac- 
teristics of  the  commodity  and  on  experience's  of  farmers  and  the  trade  in  hand- 
ling it  and  of  consumers  in  purchasing  it.    Experienced  canners>  merchandisers, 
and-  students  of  standardization,  are  consulted,  and  before  the  grades  are  pub- 
lished, even  in  tentative  form,  they  are  circulated  among  interested 'groups  for 
comment  and  suggestions.    Even  aftpr  a  standard  has  passed  beyond  the  tentative 
stage  it  is  subjected  to  repeated  scrutiny  and  revision  as  significant  changes 
occur  in  production;  in  test  methods,  in  merchandising-  practices,  and  in  consumer 
preferences. 

These  steps  have  boon  followed  in  formulating  standards  for  each  of  the  39  canned 

fruits  and  vegetables  for  which  ABC. grades  have  been  issued  during  the  past 

^   10  years.     Grades  for  6  of  these  -nroducts  have  been  established  during  the  past 

^    6  months.    1'he  JiSw  grades  are  used  in  officially  determining  and  certifying  ' 

o    quality  and  coadilion  for  ivc~reb.ousing,  financing  and  m.arketing  ■purposes.  Each 

'~'    year  in  the  int^orest  of  the  conijumer,  increasing  millions  of  cans  of  fruits  and 

t    vegetables  are  labeled  in  terms  of  official  grades, 
o 

Wi£  ABC  &rades_ 

Years  ago  v/hen  "Grandma"  performed  the  big  job  of  preserving  our  fruits  a.nd 
vegetables  the  Question  of  grades  was  not  important.    IiHaen  the  canner  took  over 
most  of  this  job  he  soon  learned  that  all  of  his  goods  could  not  be  of  one  qualit; 
because  our  crops  do  not  mature  in  that  way.    T^^hat  he  did  was  to  segregate  the 
various  qualities  into  such  groups  as  Fancy,  Extra  Standard  or  Choice,  Standard, 
and  Substandard.    At  the  same  time  he  thought  it  best  to  distinguish  his  goods  ir 
some  other  way  in  order  that  his  -nroducts  might' be  identified.     That  is  when 
"brands"  came  into  being.    The  wholesaler  followed  the  sajne  custom  and  developed 
brands  of  his  own  for  the  various  qualities  he  sold.     In  fact,  v/hen  the  whole- 
saler found  it  difficult  to  sell  a  given  brand  to  more  than  one  retailer  in  a 
toim,  ho  devoloped  more  brands.    Toda;;^  -therefore,  we  see  merchandise  of 
identical  grade,  often  packed  in^  the  same  factory,  selling  in  stores  in  the  same 
town,  in  the  same  block  and  even  on  the  same  side  of  the  street,  under  different 
brand  names  and  at  a  range  in  price.     That  is  why  official  standards  for  canned 
fruits  and  vegetables  came  into  existence. 

Some  folks  have  asked  v/hy  we  did  not  recommend  the  use  of  the  trade  terms  Fancy, 
Extra  Standard  or  Choice,  and  Standard.     V'e  have  never  disapproved  'of  their  use; 
we  think  that  they  night  be  used  .to  good  advantage,.    But  v^e  inclined  to  A,  .  B ,  and 
C  terms  because  of  their  simplicity.  .  Moreover,  they  reflect  at  once  the  position 
of  the  labeled  product  in  the  scale  of  qualities.     Grade  A  represents  the  finest 
Q,uaiity  caimed  fruits  and  vegetables,  carefully  selected  as  to  size,  color,  degre 
of  na.turity  and  freedom  from  blem.ishes.     Grade  B  consists  of  fruite  and  vegetables 
of  excellent  quality,  though  not  auite  so  well  selected  as  to  color,  size,  and 
maturity  as  Grade  A  products.    Products  in  the  Grade  C  classification  are  of  good 
quality  but  are  not  so  uniform  in  color,  size,   and  maturity  as  those  in  Grade  B. 


Some  people  still  ask  v;ay  brand  names  cannot  provide  the  same  indication  as  to 
quality.    ¥e  feel  strongly  that  the  multiplicity  in  "brands  answers  that  question. 
There  is  such  a  large  number  of  brands,  both  ad-vertised  and  unadvertised,  that 
no  consumer  can  hope  to  learn  the  merits  of  all  the  brands  likely  to  be  found 
in  retail  stores  in  any  one  town. 

Some  studies  have  shown  that  there  are  more  than  10,000  brands  of  canned  fruits 
and  vegetables  on  the  market..   If  we  were  to  go  into  an  imaginary  grocery  store 
today  v;hich  had  every  one  of  the  10,000  brands  stocked,  it  would  be  well  to  re- 
member that  every  can  is  one  of  four  grades  or  qualities.     It  is  either  Grade  A 
or  Fancy,  Grade  B  or  Extra  Standard,  Grade  C  or'Standaxd,  or  Below  U.  S.  Standard, 
that  is,  Substandard,     I  v/ish  to  point  out  in  connection  with  certain  fruits, 
however,  that  the  classification  of  products  falling  in  the  substandard  category 
has  been  further  broken  down  into  grades  D,  E,  and  I,    But  regardless  of  the 
brand  you  may  find  on  a  can,  remember  that  for  the  most  part  the  product  in  the 
can  is  one  of  four  grades.  •  ' 

These  grades  arc  anployed  by  the  canner  when  selling  his  products.     The  sales 
through  the  broker  are  confirmed  on  the  basis  of  one  of  these  grades,  cither 
expressed  or  implied  in  the  coritract..     The -wholesaler  or  chain  store  buj'-s  on 
the  basis  of  one  of  these  grades.    All  too  frequently,  however,  this  information 
is  not  made  available  to  the  retail  purchaser,  who,  after  all,  is  the  producer's 
real  customer. 

We  have  suggested  that  it  might  be  in  the  best  interest  of  the  canning  and  dis- 
tributing industry  if  thoy  took  the  homxmakrers  of  the  countiy  into  their  con- 
fidence and  revealed  in  simple,  easil;'"  understood  terms,   the  quality  of  the 
merchandise  they  offer.  ;  ' 

.  \  • 

.Des.cri^tiye  Labeling 

You  no  doubt  have  heard  at  some  time  about  "descriptive  labeling"  proposed  by 
some  in  contrast  to  "grade  labclir-g."    Efforts  have  been  made  to  make  it  appear 
that  there  is  a  conflict  between  the  two.    We  want  to  clarify  any  misunderstanding 
that  might  exist  in  this  regard.     \'!e  have  no  desire  to  debate  the  subject  of 
A,  B,  G  labeling  versus  so-called  descriptive  labeling.    We  never  have  raised  any 
objection  to  descriptive  labeling.  .  In  fact  as  early  as  1934  v/e  suggested  that  the 
information  shown  on  labels  should  be  of  tv/o  types. 

1.  A  truthful,  concise  statement  of  grade  in  such  terms  as 
"Grade  A,"  "Grade  B, "  and  "Grade  C." 

2.  Such  additional  descriptive  informa.tion  as  may  be  appropriate 
for  the  product,  such  as  count  of  pieces  in  a  can  of  peaches, 
sieve  size  of  peas,  strength  of  sirup  on  fruit,  number  of 
servings ,  etc.  '    ' " '  . 

Descriptive  labeling  is  part  2  of  our  program.     It  is  obvious,  therefore,  that  v;-e 
have  no  quarrel  with  descriptive  labeling.    We  merely . believe  that  some  simple 
designation,  such  as  A,  B,  C  or  1,  2,  3,  is  needed  if  the  consumer  is  to  be  given 
a  dependable  guide  as  to  the  range  of  quality  in  canned  fruits  and  vegetables. 


_  4  - 

Grfidin^  of_Canned  PrOidact.s_ 

Much  of  the  descriptive  information  we  originally  suggested  for  certain 
connoditics  is  now  required  by  law  or  regulation  to  "be  shown  on  the  label.  Any- 
one v;ho  knows  the  quality  of  the  products  he  sells  should  be  able  to  so  label 
his  products  that  he  need  expect  little  difficulty  from  law  enforcement  agencies 
in  connection  with  misbranding.    Anyone  may  use  the  Grade  A,        and  C  nomen- 
clature, or,  for  that  matter,  the  Fancy,  iJxtra  Standard,  and  Standard  terms, 
without  having  the  lots  inspected  by  inspectors  of  the  Agricultural  Marketing 
Service.    Our  Service  grades  a  sunprisingly  small  fraction  of  the  lots  of  canned 
products  on  which  such  terms  appear  today.    I  hope  no  one,  when  he  sees  the  term 
Grade  A,  Grade  B,  or  Grade  C  on  a  label,  will  get  the  impression  that  the 
Agricultural  Marketing  Service  has  inspected  the  product.    The  responsibility  fo: 
the  accuracy  of  the  grade  statement  on  labels  rests  solely  with  the  vendor,  and 
he  will  be  held  responsible  in  the  event  his  goods  are  intercepted  in  interstate 
commerce  and  found  not  to  be  of  the  quality  claimed  on  the  Ipbel. 

To  the  end  that  labeling  will  be  truly  informative  and  honest  the  Agricultural 
Marketing  Service  cooperates  with  the  Food  nnd  Drug  Administration  of  the 
Federal  Security  Agency.    We  shall  leave  no  stone  unturned,  within  the  limits 
of  our  ability,  to  do  what  we  cpn  to  correct  instances  of  misbranding  which  may 
come  to  our  attention. 

•     The  Food  and  Drug  Adnini strption  makes  surveys  to  determine  whether  the  gmde 
statements  appepring  on  labels  are  truthful.    This  Service  recently  participated 
in  such  a  survey  with  the  Administration.     Inspectors  of  both  agencies  visited 
warehouse  after  warehouse  in  which  grade  labeled  goods  were  stored,  and  saJiiples 
were  cut  from  many  lots.     The  survey  revealed  surprisingly  few  inaccuracies  in 
comparison  with  the  number  of  lots  examined.     Some,  but  comparatively  few, 
seizures  were  recommended.     Canners  and  distributors  are  to  be  congratulated 
for  their  anT3arent ,  care  in  properly  labeling  such  a  very    high  percentage  of  the 
lots  examined.    It  must  be  remembered  that  it  is  only  in  comparatively  recent 
years  that  important  advances  have  been  made  in  the  field  of  labeling,  and,  as 
in  any  new  venture,  errors  are  certainly  to  be  expected. 

Surveys  designed  to  check  the  accuracy  of  grade  statements  on  labels  have  been 
made  from  tine  to  time  by  private  organizations.    Properly  conducted,  such 
studies  may  be  valuable.     Samples  have  been  bought  at  retail,  the  labels  stripped 
from  the  cans,  the  cans  carried  or  shipped  to  some  concentration  office,  ii/here 
they  have  been  repacked  and  shipped  by  mail  or  express  to  one  of  our  official 
grading  offices.    V/e  graded  and  certified  the  grade  based  on  precisely  what  we 
found  at  the  moment  the  samples  were  graded.    ¥e  feel  that  such  surveys  vrould 
be  infinitely  more  useful  if  certain  items  could  be  graded  just  as  they  are  taker 
from  the  retailers'   shelves,  at  lepst  before  they  pre  subjected  to  rough  handling 
I  say  this  because  rough  handling  is  certain  to  result  in  a  lowering  of  the  grade 
of  certain  soft  connadities  such  as  canned  grapefruit,  tomptoes,  peas  and 
apricots,    l/i/hen  such  cans  reach  us,  however,  we  cannot  tpke  rough  handling  into 
consideration  v/hen  grading,  so  ve  merely  report  what  we  find. 

In  the  future  the  Agricultural  Marketing  Service  will  require  that  the  labels 
remain  on  the  cans  sent  to  us  for  grading  in  connection  with  such  surveys.  The 
reason  is  to  facilitate  immediate  action  to  correct  any  inaccuracies  in  labeling 
which  may  co0e  to  light  as  a  result  of  such  grading. 
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We  regret  to  state  that  for'the  duration  of  the  National  Emergency  it  probably 
will  be  necessary  for  otir  fruit  and  vegetaljle  offices  to  decline  much  inspection 
vfork.     Our  faclliti-es  are  taxed  to  the  utmost  in  handling  the  inspection  of 
many  millions  of  cases  of  merchandise  for  the  U.  S.  armed  forces  and  also  huge 
quantities  purchased  hy  the  Department  for  relief  and  for  distrioution  under  the 
Lend-lease  Act.     Such  inspection,  of  course,  has  priority  over  the  regular 
inspection  and  research  vrork  of  the  Agricultural  Marketing  Service. 

Qpn  t  inuous  _I  ns^e  c  t  i.0  n 

An  important  development  has  taken  place  in  the  field  of  processed  foods  in 
recent  months.     I  remarked  that  vendors  could  use  the  Department  grades  - 
"Grade  A,"  "Grade  3,"  and  "Grade  C"  ~  on  their  labels  vdthout  Government  inspec- 
tion.    Some  time  ago  the.  question  arose  as  to  whether  they  could  use  the  prefix 
"U.  S."  in  connection  v.'ith  their  grade  statements.     The  ansv;er  v;as  no,  \inless 
the  ravr  material  and  the  manufacturing  process  all  along  the  line  were  subject 
to  continuous  inspection.    A  product  so  labeled,  therefore,  must  be  packed  in 
a  plant  operating  under  continuous  inspection  of  Federal  inspectors,  stationed 
in  the  plant,  who  observe  each  step  in  the  operation  and  subsequently  certify 
the  grade  of  each  lot. 

A  number  of  canners  indicated  their  interest  in  having  continuous  inspection 
service.    We  were  obliged  to  decline  their' reo^uests  because  we  did  not  have  the 
facilities  and  the  personnel.    As  the  requests  became  more  insistent  we  found 
it  advisable  to  experiment  in  this  field  in  order  to  ascertain  whether  such 
labeling  v-ould  command  the  respect  of  consumers  and  thus  promote  the  sale  of 
mo^e- canned  foods  and  vrhether  a  wider  market  could  be  developed  for  crops  grovm 
for  Canning.    Last  year  we  invited  six  canning  plants  to  join  us  in  the  experi- 
ment.   For  the  most  part  these  plants  packed  fruits.    The  plants  were  selected 
with  due  regard  to  the  excellence  of  plant  equipment,  their  location  with  respect 
to  raw  materials,  the  disposition  of  the  personnel  to  cooperate  with  us  in 
improving  their  packs,  their  vrillingness  to  operate  under  housekeeping  rules 
we  laid  down  vrith  regard  to  sanitation,  and  a  number  of  other  considerations. 

There  is  nov  on  the  market  in  very  limited  voloime  merchandise  labeled  with  a 
shield  of  this  Department  in  which  is  shown  the  terms  "U.S.  Grade  A,"  "U.S. 
Grade  B,"  or  "U.S.  Grade  C"  and  perhaps  another  shield  in  which  appears  the 
statement  "Packed  under  continuous  inspection  of  the  Agricultural  Marketing 
Service  of  the  U.  S.  Department  of  Agriculture."    Our  inspectors  v/ere  in  these 
six  plants  at  all  times  during  their  operation  last  year.     They  observed  every 
step  in  the  operation  of  the  plants  from  the  time  the  goods  v;ere  received  in 
the  receiving  sheds  until  the  processed  products  were  finally  graded  and  cer- 
tified as  to  grade,  days  later.     The  cost  of  the  expenses  for  the  work  is  borne 
by  the  canners. 

Incidentally,  we  are  frequently  asked  what  the  continuous  inspection  service  will 
cost  the  canner.    Although  it  is  a  little  early  to  state  just  what  the  exact 
cost  will  oe ,  it  probably  will  range  from  one-third  of  a  cent  to  three-fourths  of 
a  cent  a  case,  depending  upon  the  volume  packed  in  each  plant. 

In  order  to  sound  out  consumer  opinion  as  to  the  practicability  of  the  new  service, 
we  enlisted  the  cooperation  of  the  home  economics  departments  of  several  of  the 
leading  universities .     Displays  were  built  in  stores  throughout  the  country  and 
purchasers  of  products  bearing  the  new  labels  were  asked  to  fill  in  a  question- 
naire after  they  had  used  the  product.    Only  one  university  has  completed  its 
initial  survey  and  released  its  findings  to  the  press.     I  now  quote  from  the 
release  of  Dr.  Jessie  V.  Coles,  Associate  Home  Economist,  Hew  York  University. 
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"The  results  of  the  stud^--  show  that  97  per  cent  of  those  v;ho  used  canned 
foods  graded  hy  and  packed  under  the  continuous  inspection  of  the 
United  States  Marketing  Service  liked  them  well  enough  to  huy  them  again, 
Ho  one  stated  a  preference  for  ungraded  over  graded  products  and  only 
three  per  cent  were  in  douht  as  to  whether  or  not  they  preferred  graded 
foods.     G-reat  confidence  was  expressed  in  the  government  service  and  in 
many  cases  the  need  for  such  service  v;as  stated  specifically  "by  the  home- 
makers  interviewed. 

"The  greater  uniformity  in  quality  secured  hy  such  grading  and  inspection 
services  apparently  appealed  to  the  consumer  since  this  was  the  most 
frequently  given  reason  for  desiring ^ove.rnment  grading. 

"The  homenaker's  ability  to  judge  quality  and  to  get  the  most  value  for 
the  money  expended  were  the  next  important  reasons  for  huying  graded 
foods." 

The  continuous  inspection  experiment  has  attracted  a  great  deal  of  attention, 
in  fact  so  much  so  that  we  have  felt  justified  in  inviting  a  few  more  plants 
to  cooperate  with  us  this  season.  Accordingly,  at  least  20  plants  vrill  operate 
this  year  under  continuous  inspection.  They  are  scattered  rather  vridely  over 
the  United  States.  VThether  the  experiment  v;ill  grov;  into  a  permanent  service 
of  the  Department,  v;e  cannot  say.  The  answer  no  douht  vrill  depend  in  a  large 
•  part  upon  the  results. 

ABC  Laheling_ 

So  today,  consiimers  can  buy  ABC  grade-laheled  canned  goods  -  v;ith  or  without  the 
"U.S."  prefix  -  in  many  retail  stores  throughout  the  country.     If  the  prefix  is 

used,  it  means  that  the  product  has  "been  prepared  in  a  plant  operating  under   

continuous  inspection  of  the  Agricultural  Marketing  Service.     If  the  prefix  is 
not  shown,  the  grade  statement  means  that  the  packer  or  distributor  claims  that 
the  product  meets  the  requirements  of  the  grade  shown. 

As  I  indicated  earlier  in  my  talk,  the  Department  long  ago  suggested  that 
descriptive  terms  as  well  as  grade  terms  he  shovm  on  labels.    But  descriptive 
information  alone  is  not  enough.     Although  identical  descriptive  terms  may  be 
used  on  labels  on  cans  of  the  same  product,  the  cans  may  be  of  different  grades, 
"^hus ,  without  a  quaD.ity  statement  the  consumer  v;ould  not  Imow  whether  she 
should  pay,  for  example,  20  cents,  or  IS  cents,  or  12  cents,  for  one  of  three 
Cans  bearing  the  same  descriptive  terms. 

To  be  s-oecific,  the  labels  on  each  of  four  cans  of  corn  might  properly  have  the 
follov/ing  descriptive  information: 

*  A  statement  -  1.  that  the  product  is  corn 

2.  that  it  is  cream  style 

3.  that  the  color  is  v;hlte 

•  4.  that  sugar  and  salt  v;ere  the  ingredients  used 

in  seasoning 
5.  that  the  can  is  iTo.  2  size 
5.  that  the  inside  is  enameled 

7.  that  the  contents  weigh  1  lb.  4  oz, 

8.  that  the  number  of  servings  is  five 
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She  above  terms  moy  "be  used  with  equal  propriety  on  Grade  A,  Grade  3,  Grade  C, 
or  Sutstandard  corn. 

Again,  the  la"bels  used  on  each  of  fo\ir  cans  might  show  the  following  descriptive 
information: 

1.  that  the  product  is  peaches 

2.  that  they  are  yellow 

3.  that  they  are  of  the  clingstone  type 

4.  that  the  can  contains  7  to  9  halves 

5.  that  they  are  packed  in  heavy  sirup 

6.  that  the  number  of  servings  is  seven 

7.  that  the  can  size  is  Ho.  2-1/2 

8.  that  the  net  weight  is  1  Vb.  13  oz. 

As  in  the  case  of  corn,  the  above  terms  may  be  used  v:ith  ecual  propriety  on  all 
four  cans,  yet  the  actual  quality  of  the  fruit  may  be  either  Grade  A,  Grade  B, 
Grade  C,  or  Substandard, 

From  this  e:q)lanation  you  can  readily  understand  why  descriptive  information 
does  not  properly  serve  the  consumer  unless  it  is  accompanied  by  an  accurate 
statement  of  grade. 

Novr  I  shall  attempt  to  ansvrer  some  of  the  questions  which  I  am  advised  exist  in 
ninds  of  various  persons  who  are  iinfamiliar  v/ith  or  who  oppose  grade  labeling 
of  canned  fruits  and  vegetables  based  on  grades  of  the  Agricultural  Marketing 
Service.     I  shall  take  up  each  point  in  the  order  listed. 

Que.stion  -  ''That  AI4S  grades  are  arbitrary  and  do  not  give  consideration 
to  personal  choices  or  individual  tastes." 

Agricultural  Marketing  Service  standards  for  canned  fruits  and  vegetables  are 
lot  arbitrary.     They  are  based  on  the  experience  and  practice  of  those  in  the 
Industry  interested  in  improving  the  quality  of  their  products  and  the  experience 
and  investigations  by  specialists  on  the  Department  staff.     They  have  been 
Leveloped  in  cooperation  with  canners,  brokers,  distributors,  and  consiimer  groups  - 
\11  of  whom  have  an  opportunity  to  offer  constructive  suggestions  aaid  criticism, 
^hey  are  revised  from  time  to  time  as  the  need  arises. 

■very  proposed  standard  is  submitted  to  a  largo  mailing  list  with  a  letter 
imilar  to  the  one  attached.     Please  note  that  we  invite  the  cooperation  of  all 
.nterested  persons.     Anyone  who  feels  he  has  something  to  contribute  to  the 
improvement  of  the  standard  is  given  six  opportunity  to  comment  in  v;-iting.  Fveiv 
letter  received  is  reviev;ed  and  the  suggestions  carefully  considered,, 

hen  it  is  apparent  that  changes  in  standards  r.re  necessary,  the  same  procedure 
f  securing  competent  opinion  is  follov;ed.     The  statement  of  grade  accompanied 
y  descriptive  information  gives  every  possible  consideration  to  personal  choices 
nd  individual  tastes.     This  vrould  not  be  so  if  the  statement  of  grade  were 
mitted. 

.3  has  been  previously  stated,  the  Department  recommends  tha.t  labels  show  (1)  a 
oncise,  truthful  statement  of  grade  and  (2)  other  descriptive  information  as  may 
3  appropriate  for  the  product.     Thus,  along  with  the  symbol  designating  the 
cade,  we  recommend,  as  do  outstanding  organised  consumer  groups  which  have 

:.akcn  an  interest  in  the  matter  of  labeling,  that  the  specifications  of  the 

'rade  also  be  outlined  on  the  label. 
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It  is  said  that  .figrlciiltural  Mai'keting  Service. grades  do  not  give  consideration 
to  personal  choices.    I  think  that  '..the'  pracedure  in  developing  the  standards 
clearly  shows  how  the  opinions'  of  Various  persons  are'  taken  into  account  and 
that  the  personal  choices  of  consumers  axe  reflected 'in  this  way.    Moreover-^.  ISSC^.- 

•  labeling  a  product  not  only  in  terms  W- the  gr'adie  laut  al do 

lahels  other  descriptive  information  shov;irig' the  style, '  density  of  sirup,  and 
so  forth,  as  v/e  have  recommended,  huyers  are  in  the  "best  possihle  position  to 
,  *     exercise  their  personal  choices  in  s61e'ctirig  the  c-ans  corita;inihg  the  quality  and 
style  of  the  product  they  •prefer;     ■  '        '  . 

rj  Question  -    "That        'Grades  tend  to  discourai^e  producers  from  growing 

and  canning  the  hest  foods  that  can  he  produced. " 

G-rowers  benefit  hy  "being  paid  higher  prices  for  their  "better  grade  products. 
Packers  v;ho  v;ish  to  paxJk  high  grade  canned  foods  must  have  high  grade  raw 
products.     Such  packers  frequently  contract  with  growers  to  pay  them  much 
higher  prices  for  U.  S.  G-rade  No.  1  Canning  tomatoes,  which  the  canner  faiQWS. 
he  must  have  if  he  is  to  have  his  finished  product  grade  in  the  higher  grades. 
To  "be  specific,  today's  price  in  Indiana  and  Illinois  for  AMS  ITo,  1  canning 
tomatoes  averages  $16,00  a.  ton^  while  the  price  for  Ho.  2's  averages  only 
$8.00  per  ton.* 

Quest.ion  -    "Tliat  the  testing  procedure  of  MS  graders  is  not  accurate 

•  and  that  graders  disagree  on  the-  qualities  of  foods  from 

the  saine  pack.  ^ 

presume  this  criticism  has  "been  made  of  every  inspection  service,  private, 

commercial,  or  Governmental,  from  the  tirie  inspection  services,  startjed.' — Such  

statements  are  sometimes  made  Dy  persons  di.sappointed  in  the  result  of  the 
inspection  of  some  lot  of  merchandise  in  which. they  are  financially  interested. 

Exactness  of  measurement  is  not  possible  even  in  the  so-called  exact  sciences. 
Years  ago  surveyors  found  that  measuring  the  distance  between  two  points  was 
subject  to  variation.     Their  discoveries  led  to  the  formulation  of  the  "theory 

•        of  error"  recognized  in  even  the  most  exact  sciences.    ¥e  all  recognize  the  fact 
that  there  is  no  grading  service  possible  without  some  factor  of  variation,  as 
between  two  graders  or  between  the  successive  measurem.ents  made  on  the  same 

>         commodity  by  the  same  grader,    lor  this  reason  we  must  provide  some  range  or 
" tolerance"  in  the  quality  in  all  standards  just  as  we  must  realize  that  the 
capacity  of  a  ?^o.  2  can  changes  in  volume  v;ith  variations  in  the  conditions 
under  vrhich  it  is  used.     The  objective  in  any  grading  service  is  to  hold 
variations  in  the  neasuremefits  of  quality  to  a  minimum. 

If  many  questions  arose  in  the  minds  of  those  who  actually  ..have  their  goods 
inspected  as  to  the  accuracy  of  the  inspectors'  findings,  it  seems  logical  to 
assume  that  objections  would  be  filed  with  the  Department  and  we  would  have 
mafty  requests  for  appeal  gradings.     This  is  not  the  case.    I'Jhen  appeal  gradings 
are  requested  two  other  inspectors  review  the  v;ork  of  the  original  inspector, 
V   and  they  either  reverse  or  sustain  the  first  inspector's  findings.    From  the 
■  last  15»000  official  gradings  only  two  appeal  gradings  have  been  requested, 
Frankly,  we  are  rather  proud  of  this"  record,  and  it  is  only  possible,  we 
believe,  because  of  the  type  of  experienced  personnel  we  employ  arid  the 
adequacy  of  their  training.  ' 


*Sept.  15,  1941 
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Qjiestion  -  ''I\/hat  procedure  is  followed  "by  the  Agricultural  Marketing 
Service  to  deternine  the  factors  used  in  grading  and  their 
relative  importance.    To  nriiDlify,  \.rhy  is  clearness  of 
liquor  the  third  nost  important  factor  in  grading  caimed 
peas  and  why  is  uniformity  of  color  a  factor  to  judge 
their  quality?"' 

Variation  in  cloudiness  in  the  liquor  of  peas  may  "be  due  to  several  condition^,    '  . 
among  them  "being  improper  or  careless  handling  of  containers  in  processing, 
packing,  or  shintiing;  over-processing  with  respect  to  time  or  temperature;  per- 
centage and  degree  of  split  peas  with  attendant  loss  of  starch  in  the  liquor;  ( 
and  maturity  of  the  product. 

The  attached  chart  shows  the  method  followed  in  the  Agricultural  Marketing 
Service  in  developing  standards  for  grades.     In  reference  to  canned  peas,  the 
weightings  of  the  various  factors,   such  as  "clearness  of  liauor"  v;ere  determined 
several  years  ago  after  conferences  with  the  canners  of  peas.     We  have  delved 
into  our  records  of  fourteen  years  ago,  and  find  we  had  meetings  vdth  canners 
associa,tions  such  as  the  National  Canners  Association,  the  Tri-State  Packers 
Associa.tion,  and  the  Wisconsin  Cahners  Association.    The  Canners  Association 
are  entitled  to  the  credit  for  developing  the  first  score  sheets,  and  in  them 
we  find  the  genesis  of  our  present  grading  system. 

I  find  a  score  sheet  proposed       the  Hational  Canners  Association  marked 
"Tentative  Draft  '^o.  1,  July  1,  1927"  and  anoth-^r  headed  "Tri-State  Grading 
System"  with  the  statement  "Tentative  Draft  No„  2,  Dec.  5,  1927."    On  the  back  . 
of  the  latter  sheet  is  the  follov/ing  significant  statement! 

"TEI- STATE  SYSTEM  OE 
GEADIUG  OE  CAFiJED  PEAS 

"This  tentative  score  card  for  grading  canned  foods  is  for  the  -purpose 
of  demonstr.-'tion  or  practice,  to  determine  v;hethcr  it  is  practical  to 
incorporate  scoring  iDy  TDoints  into  the  definitions  of  the  different 
grades  to  the  end  that  definitions  will  actually  mean  something  and 
he  enforceahle. 

"Standardization  of  canned  foods  is  a  necessary  foundation  for  increased 
consumption  and  when  developed  will  go  far  to  stop  abuses  and  unfair 
practices  on  part  of  either  buyer  or  seller. 

"The  U.  S.  Government  is  now  making  standards,  and  is  asking  for 
suggestions." 

The  Canners  association  performed,  likewise,  on  other  commodities  such  as  Corn, 
Lima  Beans,  and  Snap  Beans,  and  out  of  many  discussions  the  present  grading 
system  was  envolved.    A  number  of  "cutting  bees"  (sampling)  v/ere  held,  and  in  our 
records  we  have  the  i^^rritten  comments  of  cannors,  brokers,  and  v;holesale  grocers  - 
many  of  them  in  their  own  handwriting  -  in  which  they  gave  us  the  benefit  of 
their  opinions  as  to  how  each  factor  should  bo  rated  so  as  to  reflect  its  relnr- 
tive  importance  in  the  grading  of  each  commodity. 
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;Quest.ion  -  "Inasmuch  as  the  Pood  and  Drug  Department  has  set  up 
standards  defining  the  limits  of  defects  that  may  he 
allowed  in  a  can  of  peas,  why  is  it  necessary  for  AMS 
to  go  further  and  set  up  more  restrictive  allowances 
for  defects?" 

The  rood  and  Drug  Administration  hgs  authority  under  the  Food,  Drug,  and  Cosmetic 
Act  to  develop  a  minimum  standard  of  quality  for  all  canned  foods.    This  com- 
poses the  line  "between  Grade  C  or  Standard  and  Suh-Standard.    There  are  three 
recognized  commercial  grades  of  peas  ahove  Substandard  -  Grade  A,  Grade  B,  and 
Grade  C. 

We  all  know  that  there  is  a  wide  range  of  quality  hetween  the  minimum  standard 
for  consumption  and  the  highest.    To  limit  quality  grading  to  the  regulations  of 
the  Food  and  Drug  Department  would,  in  effect,  be  establishing  one  grade  for 
human  consumption  and  disregarding  a  total  range  of  41  points  from  top  to  bottom. 

i2uest.ion  -  "Do  most  people  in  the  trade,  even  those  who  are  objecting 
to  grade  labeling,  admit  that  the  product  which  is  graded 
'A'  by  the  AMS  standards  represents  about  the  best  that 
can  be  had  in  that  particular  product?" 

To  ansv;er  this  question  accurately  would  necessitate  making  a  surv^  of  the  trade, 
which  v/e  have  not  done  and  have  no  plans  for  doing.    The  very  surprising  general 
acceptance  of  our  grades  by  the  largest  and  best  known  distributors  and  canners 
leads  us  to  believe  that  they  think  Grade  A  is  "tops,"    W©  can  assure  you  that 
it  is. 

Question  -■  "In  setting  up  Agricultural  Marketing  Service  standards  ^ox 
grades,  what  authority  is  set  up,  presumably  by  law,  to 
decide  when  grades  ai^  official?" 

Section  19  of  the  United  States  Warehouse  Act  of  August  11,  1916,  reads  as 
f  0  Hows : 

"That  the  Secretary  of  Agriculture  is  authorized,  from  time  to  time,  to 
establish  and  promulgate  standards  for  agricultiiral  products  jDy  which 
their  quality  or  value  may  bo  judged  or  determined.***" 

In  addition,  the  authority  in  the  annual  appropriation  act  for  the  conduct  of 
the  inspection  service  makes  it  necessary,  in  carrying  out  the  language  of  that 
authority,  to  develop  standards  in  order  to  certify  properly  the  quality  of 
certain  agricultviral  products,  including  fresh,  Canned,  dried,  ajid  frozen  fruits 
ar-d  vegetables. 

Question  -  "Is  it  possible  xindcr  the  numerical  scoring  system  for  so- 
called  Grade  A  peaches  as  fruit  to  be  scored  and  graded  as 
Grade  B  canned  peaches  and  for  Grande  B  peaches  as  fruit  to 
be  Grade  A  canned  peaches?" 

This  is  news  to  me,  and  I  have  no  doubt  that  it  will  be  to  every  inspector  on 
our  force.    It  is  quite  possible  that  peaches  v/hich  were  Grade  A  when  canned 
might  later  grade  B  or  C  through  improper  handling,  but  I  can  think  of  no  pos- 
sible way  in  which  Grade  B  peaches  could  be  graded  A. 
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^esUan  -  "In  speaking  of  Grade  Iia"beling  as  a  quick  and  re-dy  guide  to 
quality,  it  is  spoken  almost  as  though  we  v;ere  dealing  v;ith 
precision  materials  and  precision  measurements.    Ife  are  not. 
We  are  dealing  v;ith  the  product  of  nature  and  its  vagaries 
on  the  one  hand  and  v;ith  personal  tastes  and  likes  on  the 
other.  , 

"The  statement  is  made  that  the  grades  are  so  drav/n  that  each 
grade  represents  clearly  distingaishahle  differences  in 
monetary  value.     But,  can  they? 

"The  A. M.S.  grading  system  is  hased  on  mathematical  scores. 
For  products  ^^^hich  have  3  grades  -  A,  B,  arid  C  -  the  mathe- 
matical- range  is  41  points  -  60  to  100  inclusive.    All  3 
grades  are  limited  within  that  mathematical  range. 

"First  and  second  grad.es,  A  and  B,  can  differ  by  as  little 
as  one  point  or  hy  as  much  as  25  points.     This  is  a  varia- 
tion between  these  grades  of  from  2  per  cent  to  63  per  cent 
of  the  total  scoring  range  of  all  three  grades. 

"First  and  third  grades,  A  and  C,  can  differ  by  as  little  as 
16  points  or  by  as  much  as  41  points.     This  is  a  variation 
between  these  grades  of  from.  29  per  cent  to  100  per  cent  of 
the  total  scoring  range  of  all  three  grades. 

"Second  and  third  grades,  B  and  C,  can  differ  by  as  little 
as  one  point  or  by  as  much  as  30  points.     This  is  a  varia^- 
tion  between  these  grades  of  from  2  per  cent  to  73  per  cent 
of  the  total  scoring  range  of  all  three  grades. 

"There  is  no  precision  betv/een  grades  -  no  sharp  steps  that 
represent  clearly  distinguishable  differences  in  monetary 
Value.  " 

This  statement  overlooks  the  fact  that  while  the  total  score  of  products  in 
Grade  A  and  Grade  B  might  differ  by  as  much  as  25  points,  there  is  a  very  narrow 
margin  by  which  they  can  differ  in  their  individual  factors. 

In  the  case  of  "clearness  of  liquor"  in  peas,  for  instance,  the  total  range 
between  a  can  of  perfect  Grade  "A"  peas  and  a  can  that  will  barely  pass  the 
specifications  of  Grade  E  from  the  standpoint  of  clearness  of  liquor  would 
be  six  points  or  from  a  minimum  of  14  points  to  a  perfect  score  of  20.  There 
is  only  a  three-point  difference  in  the  scoring  of  this  factor  between  mini  jx 
and  maximvim  for  Grade  A.     Likewise  the  differences  in  Grade  A  peas  can  be  only 
one  point  in  color  uniformity,  tvro  points  in  the  matter  of  defects,  and  fo\xr 
points  in  maturity. 

Therefore,  although  the  total  difference  in  the  score  of  a  perfect  can  of  Grade 
A  peas  and  a  can  that  barely  falls  Into  Grade  A  could  be  10  points  provided  it 
scored  a  minimum  in  every  factor,  there  is  room  for  only  slight  variation  in 
any  one  of  the  characteristics  betv/ccn  any  two  cans  in  the  same  grade. 
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^est.ion  -  "It  is  feared  that  if  Grade  Labeling  should  "become  prevalent, 
there  will  "be  a  gradual  aiid  pronoiinced  leveling  off  of  the 
quality  of  canned  foods  pretty  close  to  the  "bottom  of  each 
grade.     It  could  not  "be  an  absolute  leveling  off.    Nature  is 
p  too  unstable  for  that." 

"But,  there  would  "be  no  incentive  for  the  canner  to  pay  a 
premium  price  for  premium  seed,  to  pa^  the  grower  a  premium 
price  for  extra  cultivation.    Processing  would  "be  done  at  a 
minimvtm  of  cost  and  care.    There  would  he  no  incentive  for 
improvement  in  canned- foods ,  "because  no  one  could  recapture 
his  excess  costs  vrhen  all  Grade  A  products  were  sold  as 
'the  "best',  all  Grade  B  products  as  equivalent  and  all 
Grade  C  as  the  same.    ¥ith  such  a  condition,  price,  and 
price  alone,  would  influence  every  transaction  from  the 
retail  price  hack  through  v.^holesaler  and  canner  to  the 
price  paid  the  seedsman  and  farmer. 

"Whatever  individ\iality  or  particular  goodness  a  canner  might 
have  bean  able  to  develop  and  v/hich  has  given  persona.!  satis- 
faction to  any  segment  of  consumers,  would  have  to  be  sacri- 
ficed if  any  extra  cost  wore  involved.     To  put  it  another  v;ay, 
there  would  be  no  tendency  -  no  incentive  ~  to  pack  to  the 
top  of  the  grade.    Tor  the  consui:«r  it  means  one  definite 
thing  -  Canned  goods  as  nearly  standardized  as  nature  v/ill 
allow  -  and  no,  or  little,  improvement  in  them  as  time 
progresses." 

It  is  clearly  a  fallacy  to  claim  that  canner s  would  select  products  that  barely 
pass  specifications  in  any  one  grade  or  that  grov/ers  would  neglect  cultivation. 
There  is  no  way  in  v/hich  they  could  regulate  cultivation  so  as  to  arrive  barely 
into  Grade  A  without  danger  of  falling  into  3  or  C  with  a  large  portion  of  the 
crop.     Since  their  efforts  will  be  directed  toward  producing  as  much  Grade  A 
goods  as  possible,  it  is  obvious  that  they  v:ill  be  alert  to  improvement  of  crops 
as  a  means  of  increasing  income. 

It  is  unfortunate  to  predict  that  grade  labeling  would  cause  canners  to  pack 
to  the  minimum  of  the  grade.     ¥e  are  certain  that  this  indictment  of  the  canning 
industry  applies  only  to  the  fevr  -  and  what  could  v/e  er^cpect  of  these  few  without, 
grade  labeling? 

It  is  a  well  knovm  fact  that  the  Canadian  law  requiring  grade  labeling  has  not, 
in  any  way,  lessened  competition  between  brands.    Advertising  of  various  brands 
and  other  competitive  practices  have  increas.ed  under  the  Ganadifm  program.  If 
a  packer  packs  continually  at  the  top  of  the  grade,  and  his  brand  continues  to 

•  give  greater  satisfaction  to  a  segment  of  consumers,  it  is  only  logical  to  as- 
sume that  the  placing  of  the  grade  on  the  can  is  not  going  to  lessen  that 
satisfaction  or  reduce  the  brand's  consunrption.  Hov;ever,  grade  labeling  v/ill  be 

*  and  is  a  protection  to  the  consumer  and  a  guarantee  of  minimum  quality. 
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In  conclusion,  I  wish  to  stress  one  more  pointy    Packs  of  canned  products  arc 
graded  on  quality  factors  by  the  ps-cker  himself,  "by  the  "broker,  or  by  the  jobber. 

They  are  priced  by  grade. 

Statistics  of  the  pack  are  published  by  grade.* 

Spot  holdings  are  reported  by  grade « 

Shipments  are  reported  by  grade. 

lot  only  is  the  general  trade  in  canned  fruits  and  vegetables  based  on  grades 
but  also  the  vast  purchases  made  by  Government  agencies.     1-Teither  the  wholesale 
grocers,  nor  the  food  chains,  nor  the  super-markets,  nor  speculators  are  ex- 
pected to  buy  Canned  fruits  and  vegetables  on  descriptive  terms  alone.  T"uercfore, 
buying  by  g-aess  should  not  be  e^rpccted  of  the  American  homcmalcere.    What  A2G 
grade  labeling  really  amounts  to,  then,  is  giving  consujners  the  benefit  of 
quality  descriptions  found  useful  in  wholesale  merchandising.     It  does  not  meai 
the  destruction  of 'private  brands.     It  still  leaves  great  opportimitics  for 
individual  salesmanship. 

Please  understand  that  v;e  do  not  consider  that  the  Agricultural  Ma.rketing 
Service  standai'ds  pre  perfect.    Uor  do  we  claim  that  the  application  of  those 
standards  is  in  all  cases  infallible.     Thoughtful  suggestions  for  improvement 
are  always  welcome. 

It  is  our  sincere  conviction,  however,  that  the  grade  labeling  nrogram  has 
distinct  m.erit,  and  it  is  our  hope  tha,t  more  extensive  adoption  of  this  program 
will  lead  to  increased  consumer  confidence  in  canned  foods  v;ith  resultant 
increased  consumption  and  benefit  to  canning  industry  and  grov;er  alike. 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 

Steps  in  Setting  Up  Quality  Standards 
for  Farm  Products 


Requests  from  producers 
and  producer  groups  for 
quality  guide  as  basis 
for  packing  and  selling 


Resolutions  of  dealers 
ask ing  for  common  language, 
uniform  basis  for  price 
quotations,  and  i mp roved 
methods  of  marketing 


Consumer  requests  for 
qua  I  i  ty- ident I f  i  ed  prod- 
ucts and  suggest  ions  as 
to  factors  for  inclusion 
in  standards 


Requests  from  warehouse- 
men. Government  loan 
agencies,  and  bankers  for 
bas  i  s  on  which  to  determ  i  ne 
loan  values;  from  rail- 
roads to  adjust  claims 


Findings  of  public  and 
private  institutions 
pointing  to  need  for  uni- 
form yardstick  to  measure 
qual i  ty 


Study  of  experren c-e s  o f 
farmers,  the  trade,  and 
consumers 


Analysis  of  physical  char- 
acteristics of  product  and 
of  pertinent  data  available 


NEED  FOR  U.  S.  STANDARDS  RECOGNIZED  AND 
DECISION  HADE  TO  FORMUj.ATE  GRADES 


RESEARCH 


Consideration  of  marketing 
practices,  competing  areas, 
and  varied  interests 


Tests  to  determi ne  practica- 
bility under  commercial 
cond  i  t  ions 


Recommendations  from  field 
staff 


Staff  conferences  looking 
toward  agreement  on  major 
po  i  nts 


PRELIMINARY 
DRAFT  OF  STANDARDS 


Rev  1 s  ions 


Further  study  and  colle 
tion  of  pertinent  data 


Analysis  of  results  of 
laboratory  tests 


TENTATIVE  U.  S.  STANDARDS 


Suggestions  from  interested 
producer,  consumer,  and  trade 
organizations  and  Federal 
and  State  agencies,  etc. 


Public  hear'ings 


Consideration  of  sugges- 
tions  made  by  the  users  of 
standards 


Refinement  as  actual  use 
has  indicated 


Cont  inuous 
research 


Formal  approval  by 
USDA.  May  be  promul- 
gated \,f  the  Secrptsry 
of  AgrI  cul  titre 


Cont  inuous 
research 


U.  S.  STANDARDS 
(OFFICIAL) 


Information  disseminated 
through  various  channels 


Press,  radio,  pub- 
lications, type 
samples,  posters, 
exhibits,  demon- 
strations 


Cooperat  i  on  of 
interested  publ ic 
and  private  organ- 
izat  ions 


Advertising  and 
labe ling  by  in- 
dustry 


Standards  applied  and 
uniformly  interpreted 


By  USDA  and  co- 
operating Fedftral 
and  State  agenci es 


Grad  ing,  and  cert  i- 
f  i  cat  i  on  as  to 
qual ity  of  product 


Supervision  of 
I icensed  graders, 
i  n  spector s ,  or 
c 1 asse  rs 


CONTINUOUS  RESEARCH 

U.  S.  Standards  are  subject  to  revision  as  significant  changes 
occur  in  production,  merchandising  practices,  and  uses.  Continued 
research  is  essential  in  order  to  ascertain  through  market  and 
price  surveys,  consumer-preference  studies,  and  laboratory  tests 
whether  the  standards  are  meeting  needs;  to  develop  and  refine 
grading  technique  and  apparatus  for  more  accurate  measurements  of 
quality;  andtofind  improved  ways  of  ident  i  fying  quality  of  products 
by  grade  for  consumers. 
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